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EASY
AS DUCK!

DELICIOUS DUCK RECIPES



https://www.luvaduck.com.au

WHO
ARE WE? NUTRITIO

We are proudly 100% Australian, Duck is a tasty powerhouse packed with
family-owned, and based in Victoria’s nutrients! As a red meat, duck has a pink
Wimmera region since 1968. What began colour when cooked, as appealing to the
in Arthur Shoppee’s backyard grew into eye as to the palate.

Australia’s favourite duck brand, known for
our premium products, and commitment to
local communites.

PROTEIN

With a versatile range of fresh, frozen, :

d the nation’s only ready-to-eat duck ELCEH I CIENTE
an y 2 _y Provides roughly 15g
products, we make enjoying duck easy of protein per 100g.
and delicious for everyone!

IRON

Richin iron.
Twice as much
iron as beef.

FAT

Source of heart-healthy
fats. Our Skinless Duck
Breast has less fat than
chicken.

“Based on the research and assessment completed by Federation University
in collaboration with Luv-a-Duck.
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1. Preheat oven to 190°C. 1. Rest duck for minimum
20 minutes.

2. Remove windpipe and
esophagus. Trim wings. 2. Hold duck in centre
of the breast with

3. Pat duck dry with carving knife.

a paper towel.

3. cut between the breast

4. Prick the skin. and the leg.

5. Season with salt and 4. pull leg away and snap
pepper. off at the thigh joint.

6. Roast duck in oven at 5. Slice along breasthones
190°C for 40 minutes over the ribcage.
per kg.

6. Lift the breast away.

7. Once cooked, cover with
foil and rest for around
20 minutes.

8. Serve!

1. Slice into portions.

8. Serve!

All ovens vary in performance, this is a guide only. All ovens vary in performance, this is a guide only.

SCAN TO WATCH g% . SCAN TO WATCH [ &

Follow the how to video
to cook the perfect X to carve the perfect
Whole Duck. Z Whole Duck.
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https://youtu.be/Qlbl7K3teYM?si=lPEwoo-p0hQSeb3L
https://youtu.be/I1Zn1xMc-bI?si=XVz6biJro1igp-rn

6 cool
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. Preheat oven to 190°C.

. Pat dry duck breasts
with a paper towel.

. Score skin. Trim off
sinew and excess fat.

. Season with salt and
pepper.

. Sear skin-side down in
a medium-hot pan for

5 minutes until golden.

Flip and cook for
2 minutes.

. Roast duck in oven for
8-10 minutes to taste.

. Once cooked, cover
with foil and rest for
5 minutes.

. Serve!

BicKTEs

1. Preheat oven to 190°C.

2. Pat dry duck legs with

a paper towel.

3. Prick the skin.

4. Season with salt and

pepper.

B. Place duck in a lined
roasting tray.

6. Roast the duck in
oven for 90 minutes.

7. Once cooked, cover with
foil and rest for around

10 minutes.

8. Serve!

All ovens vary in performance, this is a guide only.

SCAN T0 WATCH

Follow the how to video
to cook the perfect
Duck Breast.
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SCAN T0 WATCH

Follow the how to video
to cook the perfect
Duck Leg.
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https://youtu.be/O5MpaRyJGn0?si=hkKL5ppcaMs3w-QV
https://youtu.be/DqTWnH82uQc?si=9yTRcndn2f4KkTwB

HONEY AND SPICE
GLAZED ROASTED DUCK

INGREDIENTS METHOD
DUCK

ROAST VEGETABLES

HONEY & SPICE GLAZE

> Leaving the foil loose while
Tlf? resting the duck keeps the
skin crispy. You can make
your vegetables ahead of
time and place in the oven

to re-heat.
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DUCK INTO STORES

This recipe requires
1 Fresh Luv-a-Duck Whole Duck.




FRESH DUCK BREAST WITH GRILLED
PEACHES AND TART CHERRY SAUCE

ROAST POTATOES

INGREDIENTS METHOD INGREDIENTS METHOD
DUCK 1. Preheat oven to 190°C. DUCK 1. Preheat the oven to 200°C
4 Luv-a-Duck 2. Pat duck breasts dry, score 1tbsp Luv-a-Duck 2. Peel and cut potatoes into
Fresh Duck Breasts skin, and season. Cook breasts Duck Fat even-sized pieces. Boil in salted
SALAD as per packet instructions. water until just tender, then drain
1 thsp olive oil 3. Create the salad by heating POTATOES . thoroughly.
> P ?\ €o ; a grill plate on medium. 500g roasting 3. Drain the potatoes, removing as
anpdezfo::’rgrlrjlzvgge Coat peach quarters in the olive potatoes much water as possible.
150gm rocket leaves oil and grill. Set aside to cool. 4, Return the potatoes to the pan

4. Make the sauce hy placin HERBS and add the Duck Fat and the salt
75gm edamame beans yp g
80gm pomegranate ingredients in a small saucepan Rose.zmary and pepper.
arils P to heat through on low heat. Garlic 5. Cover with the lid on and shake
100ml avocado oil 5. Serve the salad, sliced duck Parsley to coat them with the Duck Fat.
to dress breasts, and drizzle with cherry Thyme 8. Place potatoes in roasting
Salt and pepper sauce and avocado oil. Salt and pepper tray, and roast in the oven for
to taste Use a heated tray in the to taste app:oxilrgately ﬁO minul:es or

until golden and crunchy.
CHERRY SAUCE lf? oven if you don’t have an ~ Add some whole g = _y
ovenoroof pan. St e 7. Serve your delicious, crispy duck
proof p lf garlic cloves and :

150gm cherry sprigs of rosemary, fat potatoes. Sprinkle some fresh
conserve parsley, and thyme rosemary fo taste.
2 “?Sp pomegranate for a great aroma.
molasses

1 teas fresh thyme /)
leaves -

DUCK INTO STORES

This recipe requires 4
Luv-a-Duck Fresh Duck Breasts.

SCAN TO WATCH g&

Follow the video for SV A
A

another recipe with $

Luv-a-Duck Duck Fat.


https://youtu.be/h-h_hcMIP7Q?si=LmyrHf09DU_Tv26v

DUCK A LORANGE
WITH HERBED LENTILS

INGREDIENTS METHOD
DUCK

HERBED LENTILS

‘/ 7" Substitute the lentils for

?0 any of your favourite pluses
or grains. Serve with crisp
green and yellow beans.

SCAN T0 WATCH ‘ DUCK INTO STORES

Follow the how to video
to cook the perfect
Duck Leg.

SRV e This recipe requires 6
& Luv-a-Duck A LOrange
Duck Legs.


https://youtu.be/DqTWnH82uQc?si=9yTRcndn2f4KkTwB

CONFITDUCKWITH | 2
GREEN GARDEN SALAD | s

INGREDIENTS METHOD
DUCK

GARDEN SALAD

7.‘ The cooking time
?0 will depend on the
method you choose

for preparing the
duck legs.

DUCK INTO STORES

This recipe requires 2 ()
Luv-a-Duck Confit Duck Legs.



ROAST DUCK BREAST
WITH MIXED RICE AND

CRANBERRY SAUCGE

INGREDIENTS

DUCK
2 Luv-a-Duck
Roast Duck Breasts

MIXED RICE

1thsp olive oil

1 small brown onion,
peeled and finely diced
1large clove garlic,
crushed

250¢g prepared mixed
rice blend (red, brown

and wild rice used)
Salt and pepper to taste

2 thsp parsley leaves
finely chopped

CRANBERRY SAUCE

150gm whole berry
cranberry sauce

1 thsp balsamic glaze
2 teas thyme leaves
Garnish with chopped
fresh parsley

SERVES

METHOD

1.

To make the rice, heat olive oil
in a large fry pan. Sauté onions
and garlic on medium heat until
onion and garlic have softened
but not browned.

. Add the cooked rice and stir to

heat through. Add the parsley,
remove from the heat and set
aside in a serving bowl. Cover to
keep warm until ready to serve.

. Cook Luv-a-Duck Roast Breast

as per packet instructions.

. Make the cranberry sauce by

placing ingredients in a small
saucepan to heat through on
low heat. Keep warm until ready
to serve.

. Serve the rice mix, top with the

breasts and add a drizzle of the
warm cherry sauce. Garnish with
fresh chopped parsley leaves
and extra sauce on the side.

Pair with a fresh tomato salad
and caramelised cauliflower.

SCAN T0 WATCH

Follow the how to video
to cook the perfect
Duck Breast.
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https://youtu.be/O5MpaRyJGn0?si=hkKL5ppcaMs3w-QV

DUCK INTO
STORES! - ,

RETAIL PRODUCT RANGE

Explore our fresh, frozen, and ready-to-eat
range at selected supermarkets nationwide.
Find us in the meat and poultry, ready meals,
and frozen sections!
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ENJOYING DUCK AT HOME GET IN CONTACT WITH
HAS NEVER BEEN SO EASY! OUR TEAM 1300 649 000
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HUNGRY FOR MORE? Z:iss
LUVADUCK.COM.AU &

For recipes, tips, or cooking classes,
visit our website.

Follow us ﬂ d‘ n



https://www.instagram.com/luvaduck/
https://www.facebook.com/luvaduck/
https://www.tiktok.com/@weareluvaduck
https://www.youtube.com/@cookingwithluvaduck
https://www.luvaduck.com.au
https://www.luvaduck.com.au/

